
6 medium sized
potatoes
800g firm white fish
fillets, cut into strips
about 2½
centimetres wide
1 ¼ cups self raising
flour, divided
Salt and freshly
ground black pepper
½ cup beer
½ cup soda water
2 litres vegetable oil,
for frying 

Preheat oven to 150C.
Prepare potatoes by peeling and cutting into ½ centimetre sticks.  Fill
a large saucepan with cold water and add the potatoes. Bring to the
boil over high heat and cook for 3-4 minutes, before draining. Spread
potatoes on paper towel and pat dry.
Add oil to a large saucepan and heat over high heat for 4-5 minutes.
To test if the oil is ready put the handle of a dry wooden spoon in the
oil, if bubbles appear around the handle the oil is ready. Add half the
chips and cook for 5 minutes, or until crisp and golden. Line a baking
tray with paper towel and place cooked chips on the tray; sprinkle
with salt and place in oven to stay warm. Repeat for remaining chips.
While chips cook, add ¼ cup of flour and a generous pinch of salt and
pepper to a large plate. Mix to combine flour, salt and pepper and
then add fish to the plate, tossing it in the mixture to coat.
In a medium sized bowl add beer and soda water. Slowly add
remaining flour to the beer whisking constantly.
Reduce oil temperature to medium. Dip floured pieces of fish into the
batter, allow excess to drain away and then add to the oil. Cook in
batches for 3 minutes and then place on a plate lined with paper
towel to drain.
Serve fish immediately with chips.
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Ingredients Directions

Beer Battered Fish
with Homemade Chips

 SERVINGS: 4 TOTAL TIME: 30 MINS 


